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Bonjour again, Hamptonettes! 

As you can see, your favorite glossy has 
muscled up for you this season! And now, 
beach-bound and ready to dish, we bring you 
a juicier than ever chic sheet to inform and 
enchant your summer days and soirées. Foodie 
Nicole Miller, home and décor guruette Leslie 
Klotz, and socialista Debbie Bancroft have 
joined our band of insiders to deliver a season 
of utter deliciousness you can’t afford to miss. 
First up? The exclusive revelations of Sports 
[llustrated’s newest splendress, Kate Upton. 
Collect, discuss, and enjoy! 


XOXO 
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ON THE COVER: 


IMG Model Kate Upton photographed by Gilles 
Bensimon. Jacket: Jil Sander. Swimsuit: Michael 
Kors. Belt: B-Low the Belt. Earrings: Paige 
Novak. Stylist: James M. Rosenthal. Makeup: 
Claudia Lake/Contact NYC. Hair: Bradley Irion/ 
Artists by Timothy Priano. 


RIDE A LEGEND EAST TO THE SEA. 


To be called a legend, you have to be a legend. 
Since 1974, more than 10 million people have taken 


™ 


RIDE THE LEGEND™ 


I 
a 


the Jitney to and from these beautiful Hamptons. 
(That’s more people than the entire population 
of New York City.) 


And more people in more buses than any 


other means of transportation in the history 
HamptonJitney.com 


631-283-4600 


of the Hamptons. 


...that’s how legends are made. 


1. Your shape-up plan consisted of... 
A. Walking to the subway station 

B. A halfhearted attempt to juice cleanse © 

C. Some QT on the treadmill 

D. Only green juice ‘til dinner, complete abstinence 
from alcohol and all processed foods, and a 
standing appointment at Physique 57 


2. Your summer reads will likely include... 
A. The New York Post 

B. 

C. 50 Shades of Grey 
D. Every single issue from 
The Daily's 10-year archive 


3. Which haute new 
restaurant do you plan 
to check out? 

¥ A. Whichever one my friends pick 

B. What? I’d never cheat on Nick & Toni’s! 
C. Sotto Sopra 
D. 


’s new place 


4. What's the latest onthe _ 
situation? 
A. Has it opened yet? 

B. They should really do 
something about that 
parking situation. 

C. Can you believe Sam Talbot is moving to 

the Caribbean?! 

D. It was just purchased by Michael Walrath’s 
investment company, Montauk Properties LLC! 


5. What’s your go-to swimsuit? wy 
A. A Brazilian-cut bikini 2 
B. A retro two-piece from 
Malia Mills 
C. An Eres maillot 
you bought in 
St. Barths 
D. What’s 
the occasion? 


“ Mostly A’s: 


You are... 


A relative newbie to the 
East End beat, you’ve 
got enthusiasm in 
spades. Book some extra 
weekends at your share 
house, befriend locals, 
and you'll be presiding 


over Cyril’s inno time! ““ 


6. Who is hosting the Taste 
of Two Forks bash on July 14? 


A. Kelly Ripa 
B. , the Subway guy? 
GC. 


D. Jean-Georges Vongerichten & Nicole Miller 


7. What’s the best place for an 
ighting? 


A. People.com 

B. In the popcorn line at the Sag Harbor cinema 
C. In the 8:30 a.m. class on Saturday 
morning at SoulCycle East Hampton 
(provided that MB’s teaching!) 

~ D. My dinner table 


8. Who is Paul A. Johnson? 
A. Pretty sure he won 
Homecoming King in ‘96 
™B. That mo-cialite on Tinsley’s 
show, High Society 

Um. 

D. That young man who keeps writing 
about my house on Curbed Hamptons! 


9. What should you ask Dottie 
Herman? 


A. C’est qui? 

B. Why are the Hamptons so 
expensive? 

C. Why isn’t my house selling? 
D. Meadow Lane: undervalued? 


10. What are Matt Lauer’s summer plans? 
A. Working, like, all the time 


B. Reading and re-reading his $25 
million contract 

C. Plotting revenge on GMA 

D. Turning the Water Mill manse he just 
purchased into a horse farm 


Mostly B’s 
You are... 


. You earn oodles of 

‘, points for effort, but 
even an encyclopedic 
knowledge of the 
tony East End could 
use a bit of spice, 
n’est-ce pas? 


Mostly C’s 
You are... 


You've invested years 
in the Hamptons scene, 
and this summer, 

you debut your new 
incarnation. Same 
typeface, same types? 
You will be watched! 


| 11. Who are 


} A. That couple from The Bachelor? 
“7 B. He founded lowermybills.com, 
which, by the way, | have never 
visited. 
C. Those youngsters who spent a fortune on 
Sandy Gallin’s old place 

D. The couple behind Monc XIII, the new 

home store in Sag Harbor 


12. What is the buzziest beauty news 

in the East End? 

A. Frédéric Fekkai lives somewhere around here. 
B. | heard a rumor that Drybar is opening? 

C. Are we finally getting a good nail salon? 

D. Sadick Dermatology is now doing house calls 
for Botox! 


13. What's Tinsley Mortimer up to 
p, these days? 
») A. Re-reading that year-old Thursday 
Styles profile 

B. Pining over her breakup with Brian Mazza 
C. Cavorting atop the banquette at Georgica 
D. Promoting the heck out of her new book, 
Southern Charm 


14. What do East Hampton-ers 
, and Alec 
Baldwin have in common? 
A. Fame, of course 

B. Beach passes 

C. A love of East Hampton 
Grill 

D. They’ve all endured stalkers! 


15. What is “Potato Hampton?’ 
A. Most weekends, really. What? 
| like TV! 

B. A festival of spuds! 

C. A charity event 

D. A 5K run/walk, now in its 34th year! 


Mostly D’s 
You are... 


You're so insider, 
it hurts! With 
your obsessive 
intel on all things 
Hamptons, we'll 
be calling you for 
the skinny. Again! 
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1. Traffic on the Montauk 
Highway 
2. Hilaria Thomas 

3. Old-school 

Montauk, as 

experienced at The 

Pancake House 

4. Afternoons at Cyril's 
5. Barry’s 

Bootcamp in 

East Hampton 

6. The Spaten 

Optimator 

B. at Zum 

Schneider 

MTK 

7. Surf Lodge’s parking 

situation 

8. The Haberdashery 

show at Eric Firestone 

9. Chris Burch 

10. Your collection of The 

Daily Dans! 


starlets, both alive and deceased. Thanks to 


1. Traffic on the LIE 
2. Alec Baldwin 
3. Hipster 
Montauk, as 
seen in the 
fashion well 

of GQ’s June 
issue 

4. Late 
nights at the 
Talkhouse 
5. Core Fusion in 
Bridgehampton 
6. Rosé in the tasting 
room at Wolffer 
7. Surf Lodge’s afternoon 
drinking scene 
8. Photography by 
Howard Stern 

9. Tory Burch 
fF 10. Everything 
{ else on the 


SCEN. E First things first: the 


Madonna, the once-sleepy Water Mill will 

become a paparazzi hotbed. The songstress 

has been renting an 8,500-square-foot 

home (with seven bedrooms!) on a secluded 
three-acre lot on Blank Lane since January. 
(Let's not forget she also owns a $5 million 
Bridgehampton horse farm, purchased from 
Kelly Klein in 2009). «& And speaking of pop 
starlets and Water Mill, Jennifer Lopez is 


settling into her new $18 million abode on Mecox Bay. Fingers 
crossed for a Casper Smart sighting! @ And attention, renters—if 
youre angling to buy, check out the two-acre compound in Sagaponack 
once belonging to Henry O. Golightly, who reportedly inspired Truman 


\ DEBBIE'S 
| DA ie EBOOK: / 


“tion, this bash will ‘honor 
Chuck Close, Barbara 
Goldsmith, Tony Ingrao, 
and Randy Kemper. Will 
the Real Housewives once | 
again grace the (cheap) 
under-30 after party? : 
That’s our cue to 


_| Here we are again, 
’) ready for propulsion 
east. We'll gather on 
= courses, courts, beach- 
<= es, and at parties along- 
| side many of the same 
people we see in the 


‘ee | 
~ | winter, many of whom go home. 

—— | will be wearing smaller 
zw \ loth hich is not al- Wilson’s 19th Annual 
a ee | 4 Clothes, which is no 
me .) ways a good thing. The Watermill Center Summer 
—_ first few cocktail parties _ Benefit, July 28 
— are lovefests...and then its This year, this zany, cool bash 
oa July, and August. By Labor is inspired by the revival of 
——=— Day, everything feels more Bob and Philip Glass’s Ein- 

——sq laborious. Herewith, these are _ stein on the Beach. Also: it’s 

among the best events of the frequently attended by 
——  summer—some rip roaring, Sharon Stone. 

=== some virtuous, some kooky, 

—— a ~=Some traditional. Just like us! The 54th Annual Southamp- 
= ton Hospital Summer Party, 
== 3 The Parrish Art August 4 

=- Museum’s Midsummer | know, | know. At 
= Party, July 15 least 1,400 of 

—= 3 The last hur- your nearest and 
== —@ rahatthe dearest—well, 
= old Jobs nearest—will 

" im, Lane loca- be at the buffet 


FASHIONWEEKDAILY.COM 


=4 table. Fingers crossed for 
that goody bag—Graff’s the 


sponsor! 


Love Heals at Luna Farm, 
July 7 

Hip and heartfelt, with co- 
hosts like Hilary Rhoda and 
Charlotte Ronson, and sup- 


B porters like Russell Simmons 
2 and Donny Deutsch. Do you 


detect a theme? Single, 
gorgeous... 


_ The Chef’s Dinner 

. Benefiting The 

‘g Hayground School, 

B July 28 

Skip the lobster roll 

at lunch and do some 
y damage here. Eric 

Ripert will auction 

off a dinner prepared at your 

home. If | win, I’m dining 

alone. Have you seen him? 


The Group for the East End 
40th Anniversary Benefit 
and Auction, July 23 


Capote's Breakfast at Tiffany’s heroine. It’s on the market for a mere! 


The Daily Dan’s new social Feoariniet Debbie S Banco will be 5 Wore in 
each week with her musings and observations — her life on the town. 


Protecting nature and 
serving up local food and 
wine at The Wolffer Es- 
tate Vineyard. Our very 
own foodie Nicole Miller 
is among the co-chairs, 
and Alec Baldwin, of 
course, is our ‘special 
guest.’ When will he 
make time for 
that wedding? 


All Those Cin- 
ema Society 
Screenings! 
| can’t invite you, 
but if | could, you’d 
see films often at 
beachside manses 
with folks like Paul 
McCartney and his bride 

and those Olsen gals. Holly- 
wood East, thanks to Andrew 
Saffir. 


The Madoo Conservancy’s 
Much Ado About Madoo 


Garden Celebration, June 16 


. Markets, classes, 


; newsstand! 


-4 a book signing, and of 


course, cocktails, cel- 

\ ebrating ‘all things 

_ English.’ James LaForce 
chairs, even though he 
| claims that he can’t 

j keep silk plants alive. 


Azuero on the Harbor, 
August 1 
Azuero: The Earth Project 
protects the ecosystem. 
Can’t argue with that! It 
_ gets better: this gala will 
grace Cindy Sherman’s 
Springs house, with per- 
formances by Rufus Wain- 
wright, Laurie Andersen, Rue- 
ben Blades, and Luba Mason. 


And if you can t find some fun 
at these bashes, well...I was 
thinking of a place I could 
tell you to go, but I shouldnt 
insult New Jersey in my 


first column. 
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SUMMER ct the 


‘US FOR OUR GRAND OPENING CELEBRATION 
: _ EVENTS EVERY. DAY! VISIT C WONDER.COM/SOUTHA eee 


a 


, 


Alessandra Ambrosio 
AXE Lounge got the 
ax, and rumor has it, the club named after a 
body spray is being replaced by Sands. Don't 
let the generic club-lounge name fool you: 
the new spot may be from the folks behind 
NYC's west side outfit W.i.P., tucked beneath 
Greenhouse. Will Sands be like the Manhattan 
boite’s “modern reimagination of Andy Warhol’s 
Factory,’ avec contortionists, a shaman, and 


Hilaria Thomas 
avec Alec Baldwin 


BEER 
GARDENS more carnival-esque touches? One can hope!... 
TAKE MONTAUK! Beaumarchais isn’t the only Meatpacking spot 


Zum Schneider MTK is 
a vacay edition of the 
popular East Village 
original, with vino and 


getting East End-ed! Double Seven is popping up 
in the Hamptons June 16 at a shindig spun by DJ 
Alex English at Nammos (née Nello Summertimes)...A 
less sexy Surf Lodge? The boozy Montauk eatery lost 
its chef, Sam Talbot, but what will happen to its hipster 
hangout cred under new owners Montauk Properties 
LLC?...Sweet relief! Often raucous Townline BBQ is 
decked out with more bathrooms this summer. Phew! 


Bavarian fare alongside 
steins of hops. 4 S. 
Elmwood Ave., Montauk, 
(631) 238-5963 


Whitney Port 


_. Hamptons Players Club: This polo-themed spot is 
replete with a 15,000-square-foot beer garden, but that’s the 
only similarity to Zum Schneider MTK. Owner Frank Cilione 
took over the former Beach House spot. 
Sundays mean barefoot ping pong! 

103 Montauk Hwy., East Hampton, 

(631) 324-1663 


Can’t nab a seat on André 
Balazs’ StndAIR? Drink his rosé 
instead! The second batch, —_ 
produced at WilfferEstate, 
comes from grapes grown 
near Balazs’ Shelter Island 
-, Sunset Beach Hotel. $15 per , # \ 
glass; $75 per bottle \ 


/Rubix Cube at 
~ Canal Room 


find mods like Alessandra 
Ambrosio and Ana Beatriz 
Barros, Hollywood types from |, 
Ed Norton to Kellan Lutz, 
plus Russell Simmons and 
Lance Bass. Ready for round 
deux, night revelers? 
44 Three Mile Harbor 
Rd., East Hampton, 


show the next eve. Kitsch 
appeal! 230 Elm St., 
Southampton 


Saturday eve hangover by 
replacing it with an entirely 
new one every Saturday and 
Sunday from 2 to 6 p.m. The 
latter will make for a more 
interesting Jitney ride home, 
perhaps? 44 Three Mile 
Harbor Rd., East Hampton, 
(212) 675-2400 


An East 
End outpost of this MePa 
brunch den of bliss gets 
the midday party started. 
Weekend dinner brings about 
light French fare. But brunch 
is the hot ticket here, with 
its notoriously 


Dune may be long 
gone (by a summer), but its 
nighttime masterminds at 
Paige Management took over, 


Are you a fashion 
star? Foin The Daily 

_ Dan for our 

| Saturday 

— event series at the 

_ chicest boutiques 

_ onthe East End! 


Catering and Cocktails by | 
_ Beaumarchais East Hampton 


WHERE TO BE: 


Saturday, July 14th e 5pm - 7pm 
21 Newtown Lane, East Hampton 


oe ws we 


Saturday, July 21st ¢ 5pm - 7pm 
2 Newtown Lane, East Hampton 


Saturday, August 4th e 5pm - 7pm 
51 Newtown Lane, East Hampton 


rowdy, : : j and made over, this shingled (631) 627-1235 

champagne- Here’s your time machine, spot. Food’s been bumped up 

addled “Beau a chéris: expect rollicking on the priority list, with chef Another place popular 

Brunch” “), themed nights at this Scott Kampf in the kitchen enough to warrant a rary 
dulling Southampton version of for delectable pre-tippling repeat summer, it tends | Kellan Lutz an Lutz 


that 


iWessee NWEEKDAILY.COM 


CPB 


Saturday, TBD ¢ 5pm - 7pm 
17 Newtown Lane, East Hampton 


to lure major DJs like 
Avicii and Steve Aoki 

and parties hosted by 
Whitney Port. Perch on an 
outdoor cabana or enjoy 
the French Riviera vibe 
inside. This weekend, Alesso 
is spinning. 

125 Tuckahoe Rd., 
Southampton, (917) 574-4112 


the Soho original. There’s 
an East End iteration of 
the venue’s infamous 
eighties nights, 
featuring live jams 
f by cover band Rubix 
| Cube, on July 15; 
f& 7 “Saved By The 90s” 
-7 goes down the night 
y after, followed by a 
lm seventies soft rock 


bites, without having to 
change locations for the eve! 
256 Elm St., Southampton, 
(631) 287-1400 

_ Follow the scene! 


*  @DailyFrontRow ~ 
| #ChicoftheWeek — 


From the club and grub folks 
at EMM behind Tenjune 

and Abe & Arthur’s, SL East 
is back again. Based on 

last year’s turnout, you'll 


i. g gl. 
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Grand Opening Friday, May 25th 
Memorial Day Weekend 

Friday, May 25th-Monday, May 28th 
Open for dinner service with late night DJ 


Saturday, May 2é6th-Sunday, May 27th 
Open for our famous Champagne, Beau Brunch 
with live DJ’s and fashion show by Calypso 


June 1st-July 4th 
Open for dinner service Friday through Sunday with late night Ds | 
Open Saturday and Sunday for Champagne Beau Brunch ) 


July 4th-Labor Day 
Open for dinner service Wednesday-Sunday with late night DJ 
Open Saturday and Sunday for Champagne Beau Brunch 


Beaumarchais East Hampton 


44 Three Mile Harbor rd 
East Hampton, NY 
212.675.2400 


TAKE THE JITNEY, 
T YOUR DAILY! 


WITH BENDELS 


Every Friday between May 25 
and July 20, guests boarding 
the Jitney at the 40th Street 
and Lexington Avenue stop will 
take home a Bendel goodie bag 
brimming with beauty samples 
and a full-size Henri Bendel 
fragrance. Also? A splurge card 
offering 20% off purchases 
over $100. Traffic shmaffric! 


Hostess with 
the Mostess 


JAMES B. FAIRCHILD: 
James B. Fairchild, son of pub- 
lishing tycoon John Fairchild 
and a former VP of design for 
Ralph Lauren, continues to 
buck the family biz by opening 
the doors to his first museum- 

» worthy shopping den. The 

900-square-foot space hosts a 

mélange of eclectic items for 

| home, children, and women 

i separated into thematic vi- 

i gnettes such as “Americana” 


“= destination with an ultra-luxe 
global aesthetic. 

619 Hamptons Road, 
Southampton, (631) 259-3731, 
~ jamesbfairchild.com 
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J Global, your one-stop-shop for homeware, is 


Lane...Celebrate Father’s Day with swim loafers 

from menswear boutique and Mare Jacobs 
| fave, Sunbarth, at 53 Jobs Lane...Nancy & Co. 

| perks up the south side of East Hampton in 
her new digs at 62 The Circle... Theodora & 
Callum makes a splash at 55 Main Street with 
its new in-house collection called T&C Swim... 
Everything But Water joins the retail fray at 66 
Newtown Lane...And sportif brand Boast will 
party in its Amagansett Town Square pop-up for 
one lucky day in he es code: polos! 


(IN 


— 
. 
———y 
Lo 


and “Left Bank.” In sum: A local + 


‘Theodora & Callum i 
: es 


Nothing comes between a 
"card carrying East Ender and the sales floor, 
darlings. Alas, Shopping Row is back in its full glory 
with a spate of seasonal favorites, buzzy new pop- 
ups, and the latest interior decorating sanctuaries— 
all clamoring to tempt you from your cozy perches 
in the sand...Trina Turk returns for the fourth consecutive 
year at 79 Main Street in East Hampton...On June 9, shoe 
maestro Edmundo Castillo will make an appearance at 
JOANMARIE at 24.62 Main Street in Bridgehampton 
from 3 to 6 p.m...Want a piece of Twilight's Kellan Lutz? 


Stock up on his new knitwear line, Abbot + Main, sold at. Sy 


Scoop NY on 51 Newtown Lane...Surf Bazaar is making 
the rounds at The Surf Lodge along with a new hot spot: 


\, Native Bazaar, a spinoff boasting accessories, swim, 


, and garden at 41 Main Street in Sag Harbor...Bespoke 


piquing the interest of coastal nesters at 46 Jobs 


Fo a 
@ a ig 


ng 
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MONC XIII: 


Esch and her husband 


has even had Elle 
Décor to House 
Beautiful 
buzzing. 

_ 40 Madison 
Street, Sag 
Harbor, (631) 
808-3333, 
moncl13.com 


This home design outpost 
_ (named after the fam’s 

= _ initials) is brought to you 
=  __scby interior designer and 
former Wilhelmina Mod- 
els agency exec Natasha 


Matt Coffin. Esch’s ex- 
pertly curated selection 


Today’s shopping is brought to 
you by the letter ‘P’ The mot du 
moment? “Pop-up” (n): To sprout 

temporary retail wings out of 
thin air...last minute, of course. 
Rumor has it Yigal Azrouel might 
pop-up for round deux but is hav- 
ing trouble securing a spot on the 
grid, alice + olivia is fine-tuning a 
plummy deal, and Topshop is this 
close to signing on the dotted line. 
To pop or not to pop? 
That is the question. 


POP, LOCKED, AND 
READY TO ROLL! 


Get thee to the Capri! Cynthia 
Rowley returns as the retail 
cornerstone of the revamped hotel. 


Joey Wolffer’s tricked out potato 
truck is back this été! When she’s 
not cruising in the Styleliner, you 
can find her setting up shop in July 
at Guild Hall at 158 Main Street to 
lure sun-streaked buyers with trin- 
kets here, a lavish clutch there, and 
chapeaux to spare. 


Christopher Burch (yes, the es- 
tranged ex of Tory who stepped 
down from his co-chair role at 
Tory Burch in March) is back with 
his own retail concept at 5 Main 
Street. The preppy C. Wonder spe- 
cializes in chic-and-cheerful ac- 
cessories under $100. “My dream 
AU a is to See every 
= woman in the 

# Hamptons 

F on one of our 
” brightly col- 

*, ored bicycles 
f this summer,” 
said Burch. 
Plus! Ice 

“AY cream socials 
every Satur- 
~ day afternoon. 
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WELCOME BACK 
TO THE BEACH! 


The Ultimate Closet for Men and Women 


91 NEWTON LANE 
EAST HAMPTON, NY 11937 
631.329.6800 


WWW.SCOOPNYC.COM 


Yo 


% 


eee 
_ 


Hermés Mosaique 


towel, $550 


Elie Tahari’s Emmy 
bag, $398 


1. The Brazilian 
Blow-Out 

This intense smoothing 
treatment (starts 

at $300) is still as pop- 
ular as ever. 

Fingers Fine Haircutting, 
78 Main Street, Sag 
Harbor, (631) 725-1212 
2. The Facial 

Get glowy with a Micro- 
Collagen Facial ($295), 
which combines micro- 
dermabrasion with a 
signature Fountain of 
Youth treatment. 

The Spa and Studio at 
East Wind, 5720 Route 
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ur Inspiration! ' 


Natalia Vodianova 

_* in the Guerlain j 

™ by Emilio Pucci 
Acampaign “ 


Your Beach Bag 
Essentials 


x 


! i i 
Akan sandal by 


i _/at Calypso St. 
a Barths; K 


\ 


— 


25A, Wading River, 
(631) 846-2339 

3. The Massage 

Still hanging on to 
those last few stub- 
born pounds? Try the 
Lipomassage ($180 
single treatment) for 
a non-surgical fix for a 


streamlined silhouette. 


Ananas Spa, 71 Hill 
Street, Southampton, 
(631) 287-9099 

4. The Waxing 

This haute spot will 
remove rogue hairs 
swiftly and (we hear) 
gently! The full leg and 


V 
"© Antik Batik, $225, . 


r 


Allure editrix Linda Wells is a rumored fan. 


"7 Maybelline New 
York’s Baby Lips, 
$3.99 


/ Upgrades galore at 27 Hampton Salon! Owner Bianka 
Lefferts is debuting a slew of new services, from facials to 
. Waxing, in her new treatment rooms. And! The salon is also 
a \) introducing Swedish products from Sachajuan. “I’m really : 
excited about this line,’ Lefferts confessed. “And I never get Be 
excited!” And if you're angling for a brilliantly bronzed look, try 
organic airbrush tanning by Suvara, also available at the salon. 


C. Wonder 
Kathmere shades, 
$68 


SWAG Alert! This 


Memorial Day weekend, Ricky's at 50 Main Street in East Hampton 
is giving the first 50 shoppers each day a free gift. Fekkai haircare, 


anyone? 


as 


Amanda E@ 
Seyfried. 


bikini treatment 

starts at $97. 
Naturopathica, 

74. Montauk Highway, 
East Hampton 

(631) 329-2525 

5. The Mani/Pedi 

Opt for the E3 Live Spa 
Manicure ($42) and 
pair it with the Detox 
Pedicure ($95), which 
combines the standard 
Best Pedi with a pure 
holistic approach. 
Salon Xavier, 

1A Bay Street, 

Sag Harbor, 

(631) 725-6400 


. Katie Couric... 


..and Stacy 
Keibler are all 


And! Get your sweat on at Adventure Paddleboards, which 
is now offering rentals and lessons in Hampton Bays, Westhampton, 
and Montauk. 


INI-FY AT 
BRRY'S BOOTCAMP! 


The NYC haute spot is popping up 

at 352 Montauk Highway in East 
Hampton. “We love the Hamptons 

and relate to the pro-small family 
businesses attitude,’ said COO Joey 
Gonzalez. “Believe it or not, we're a 
small family business and very excited 
to open a studio for the neighborhood!” 
Each class is $32, but the studio only 
holds 40. Needless to say, book now. 


Hot LIES 


p mix of seven 
hades, the Soleil 


4 os - 


Essie’s 
Fear or Desire, 
$8.99 at 
drugstores 


Color Trend #1: A 
peachy pout, seen on 
the Rick Owens runway. 


Color Trend, Part Deux: A 
Paradise punch a /a Yves 
Saint Laurent. 


i straight from the Kors run- 
way with Shiseido’s oil-free 
bronzer. $35, Sephora.com 9 


— 


hour or s 
or three 


chorizo o 


weekend 
my family and the Schifters at Sunset 
Beach, Shelter Island—it’s great to get 
in before the restaurant gets too crazy. 


| always start w 


Salad, and one of my favorite summer 
wines, their Cétes de 
Provence Chateau 


Minuty Prestige 
rosé. And while 


| love seafood in 


the summer, | 


can’t resist their 


hanger steak. 


together. 2 cups strawberries in large 
Then chunks 
cut the 14 cups sugar 
r sti flour 
! butter sticks 1/3 cup 
aN ico Mill ae into small chunks. 4 tsp. salt Pe 
ka ees Crumble ingredients together Mix flour, sugar, and salt. A 
with fingers until the butter strawberries to the rhubarb. 
FASHIONWEEKDAILY.COM 


Also at the top of 

my must-buy list? 
Asparagus, scallops, and 

fresh fish. And | must 

mention clams! Although | 

don’t need to buy those at the 
market because | take my kayak 

out behind my house in North 
Haven and rake for my own. An 


them down and give them a 
generous scrubbing, | love 
to make stuffed clams with 


_ sauce. Nothing is better than 


FIXATIONS 


With Nicole Miller 
MY MEMORIAL DAY! 


Every year, | kick off the 
season on Memorial 
Day weekend with a 

trip to the Sag Harbor 
Farmers Market. I’m 
always on the lookout 
for rhubarb from Quail 

Hill Farm. Timing is 

everything because it’s 
only available around 
until the Ist week of 
June or so. | buy as 
much as | can find 
in order to bake my 
favorite strawberry 
rhubarb pie. | freeze 
the rest to use for the 
remainder of summer! 


HEARD Banzai Burger is opening for its first full season. The burger 
and sushi joint, which debuted last Fourth of July, has tweaked the décor and 
is rolling out new items like a raw bar, fish tacos, and lobster rolls; “menu 
has literally doubled.’ Look out for a new outdoor lounge, 
cocktail program from mixologist John Lermayer—and 
perhaps some repeat patrons from last summer such as 
Gwyneth Paltrow, Bobby Flay, and Kim Cattrall... 
La Fondita, the casual Mexican digs in Amagansett owned by Joe 
Realmuto of Nick & Toni‘s, Rowdy Hall, e¢ al. is now open on 
weekends and will be buying only natural or organic meat and 
making their own tortillas this summer... The Lobster Roll 
debuted a full menu of gluten-free items! ...Watermill’s 
| outpost of The Soft Serve Fruit Co., housed inside 
Hamptons Coffee Co., is back in action for its second 
summer, and the super healthy (and tasty!) cool treat will 
- now be available atop breakfast items like oatmeal, parfaits, 
and more...Surf Lodge lost chef Sam Talbot, moments before 
the original owners peaced out. After five years in the gig, the chef plans to 
pursue year-round projects, including whispers of his own restaurant in the 
Caribbean. ..75 Main in Southampton has Russian Tea Room alum David 
Hensly on board as its new executive chef...At Gosman’s Restaurant, chef 
Dave Piacenti is joining the kitchen after stints at ENE and 1770 House... 
AND! Montauks Fishbar welcomes chef Shawn Christman}... 
\, Java Nation has shuttered its Sag Harbor shop—but don’t fret, 
caffeine fiends! They're just relocating to 
' Bridgehampton...Goldberg’s, the East End 
bagel mini chain, goes way, way east with 
a new Montauk outpost...A new diner, La 
Bodega, opened by Paulette Davis and former East 
Hampton council member Julia Prince, is taking 
over Montauk’s Plaza Restaurant. 


o typically yields two 
dozen! Once | hose 


r linguine with clam 


fresh seafood! 

m It has become 

~« a tradition 

’ of sorts to 
christen summer 
on Memorial Day 

with a dinner with 


ith the Crispy Calamari 


Buttery Pie Crust, makes 

4 thin pie crusts 

4. cups (or 3 sticks) 
cold butter 

o 1/2 cup ice 


# water use a top crust! 


chunks are the size of a pea. 
Pour in the ice water and 
form dough. Chill before 
rolling out. Use one and 
freeze the other three. I never 


Start by s 
mixing salt Pie Filling 
and flour 4, cups chopped rhubarb 


WATCH 


PEPALAJEFA 
A gourmet to-go joint with timbales, 
tarte tatins, and more on Sag’s main 
drag from Swiss owner and Hamptons 
regular of 25 years, Livia Hegner. 7 
Main St., Sag Harbor, (631) 899-4630 
HOLY WHOLE FOODS! 

The grocery mecca shacks up at an 
ex-car dealership for a trial run this 
summer with local treats such as a nice 
loaf of rye from Blue Duck Bakery. 

368 Montauk Hwy., Amagansett 


THE HAMPTON SEAFOOD Co. 
Stock up on local caterer Peter 
Ambrose’s famous sauces, clam 
chowder Thai or New England style, 
Bonac clam pies, ribs for the carnivores, 
plus lighter goodies inspired by 
Ambrose’s own slimdown. 17 Race Ln., 
East Hampton, (631) 324-9224 


RED HORSE MARKET 

The old Tutto Italiano becomes 

a sandwich lover’s pit stop! Grab 
Pasquale’s homemade mozzarella, 
Tim’s Prime Meats & Seafood, and 
breads by William Bertha of Gurney’s 
Inn. 74 Montauk Hwy., East Hampton 


BLISS: MONTAUK KITCHEN 

An old deli is rebooted via fish tacos, 
burritos, and seviches from Fishbar’s 
Jennifer Meadows. 732 Montauk Hwy, 
Montauk, (631) 668-8206 


TWO FORKS, 


Deliciousness ahead, darlings: It’s 
the second annual Dan's Taste of 
Two Forks with host Jean-Georges 
Vongerichten and “ambassador of 
taste” Nicole Miller. Try eats from 

30 East End spots such as Nick 

& Toni’s, 1770 House, and Navy 
Beach at Bridgehampton’s Sayre 
Park. Come hungry! July 14 (AKA 
Bastille Day). General admission __ 
tickets, $150; VIP tickets, $225. | 


NICOLE'S STRAWBERRY RHUBARB PIE 


Then add flour mixture and 
toss. Pour into pie shell. 


Simple Brown Sugar Topping 
1 cup butter 

1/3 cup light brown sugar 

3 cup flour 

Mix sugar as a pie crust. Cut 
in the butter as a pie crust. 
Blend but leave slightly 
chunky. Spread evenly on 

top of the pie. Cook for 55 
minutes at 425 degrees. I 
usually place a small pizza 
pan under the pie to catch the 
overflow. Enjoy! 
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TOPPING ROSE HOUSE 
What will be the most hotly 
pursued rez of the summer? 
With camp Colicchio’s 
easternmost outpost opening 
its doors in August, you know 
the answer. Chef Tom’s latest 
venture, Topping Rose House, is 
comprised of an 82-seat resto 
flanked by its very own fertile 
fields for a true farm-to-table 
experience. Oh, and the space 
also marks Colicchio’s first 
hospitality foray with sleepover 
Capacities, courtesy of an inn 
with over 20 rooms—all housed 
in the former Bull’s Head Inn, 
which dates 

all the way 
back to 1842. 
And! Expect 

a crabapple 


| Opening 
in August, 
Montauk Highway and Lumber 
Lane, Bridgehampton 


READY, SET, RESERVE! 


THE B UZZIES T RESTOS: N OW OPEN-ISH 


Bask in the glow of a Three Mile 

Harbor sunset at this Mediterranean 
joint, featuring ample grilled 
seafood tinged with plenty of citrusy | 
notes and haute spins on classic 


rose syrup). Plus! Pita that’s baked 


Hampton, (631) 329-3663 


eal Smith and Rick Passarelli (of 
— ==" | Bobby Van’s Steakhouses 
“ and Grills fame) are going 

the Northern Italian 

route with this spot. Carb 

| out with wild abandon, 
tomorrow's bikini bod be damned, 
with homemade pastas and pizzas 
fresh from the resto’s woodburning 
brick oven. 231 Main Street, 
Amagansett, (631) 267-3695 


\ Bidding adieu to Nello Summertimes 
in Southampton may elicit a range 
of emotions. For the mournful and 
thrilled alike, its Greek replacement 
should fill the void with whole fish 
tossed on a charcoal grill and sold 


THE BELL & ANCHOR MUSE IN THE HARBOR at market rate per pound. The resto 
The boys from Sag Harbor’s This Sag Harbor spot is owner- remains under the same ownership, 
The Beacon, owner David chef Matthew Guiffrida’s with chef Emmanouil Aslanoglou in 
Loewenberg and executive second iteration of the resto, the kitchen after a number of years 
chef Sam raja age Which opened in working in Greece. 136 Main Street, 
McCleland, s Watermill five Southampton, (631) 287-5500 

are at it years ago as 

again with Muse Restaurant, This eatery’s setting up shop in the 

another Aquatic Bar & 


former Copa space. Named after 


chic eatery an island off the coast of Sicily, it 


in town. 


Lounge. Creative 
— combos are the 


= ’ mee ne _ ***ee,. dishes up Salinan twists on 

e menu name of the 22 *. See ce 
Pee *s, Sicilian fare by Chef Cinzia 

is filled with an assortment game—to wit, there’s a af WATCH OUT TOWNLINE! Gaglio Seer aS: 

of surf-and-turf, ready to be quartet of meatballs, each .” y ee, : : 

: : a *, seafood options, 
devoured in the white and one its own flavor and = * DUO OF NEW BBQ JOINTS... °, is 
seaglass-hued space, replete theme, or an app of a Smokin’ Wolf: This new smoky spot * but $9 aan 
ae wood ioe aa tha raw nee Z from Arthur Wolf, previously of Turtle i 
flooring. The space ea ussied up Petes Crossing, has revamped the space for : mae think 
scares ae JLX Bistro ae ways. ? Wwe pure barbecuing pleasure. 221 Pantigo ; tenes 
which shuttered in 2004. Look 16 Main haa Me Salle 

; * delicious 
out for lobster rolls, seafood Street, Sag i : 


The Millers’ Real BBQ: Former Food& ; dressed 
: ¢ in saffron, 
Co. space becomes a takeout outfit from 
a= ug : : - shallots, or 
(ele al a Eric and Mark Miller for meat lovers, 
ee to revel in. 283 Pantigo Road, 3g 


platters, chops, and steaks to fill Harbor 
the menu. 3253 Noyac Road, 
Sag Harbor 


- rosemary. 95 
“a ’ .* School Street, 
SS East Hampton, _.’ Bridgehampton, 
ae aha nase .° (631) 613-6469 


— TEE 


ad 


ingredients (think yogurt sauce and fe 


on the premises. 39 Gann Road, East ray 
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STEVEN GAMBREL’S SAG HARBOR COTTAGE 


“This is all we really need!’ is a refrain I often hear after my friends 
experience a weekend in a Hamptons ‘guest house. It’s true that many 
of us purchase houses that are too large to use efficiently—not to men- 
tion that they frequently end up over-decorated and not particularly 
inviting. As my friend Steven's guest house illustrates so beautifully, 
even the smallest space can easily communicate style, provided that 
it’s interpreted creatively. This 500-square-foot space, featured in his 
new book Time and Place (Abrams), remains my favorite hideaway. 
It’s located right at the water’s edge and bathes in beautiful Western 
light at sunset. High ceilings, water views, a sense of history, and great 
bones make it hands-down the best use of space you'll find on the 
East End. Inventive but never forced, and just a touch nautical, it’s 
classic Gambrel.” 


FASHIONWEEKDAILY.COM 


columnist 


This raspberry 
and cream settee 
deserves its “love 
seat” moniker! 

It ll fit tight spots 
or complement a 
big space with an 
intimate wink. 
Rebecca Sofette, 
$1,968 


Everyone, please 
welcome new home & design 


bought, restored, and sold a 
trove of properties in the 
region. Her weekly column 
will celebrate her current 
obsessions in the market, 
along with the scoop on 
properties (and people!) to 
obsess over this minute. 


T love to punch 
up listless rooms 
with vivid 
throw pillows 

in a melange of 
stripes, stencils, 
and linen. Stack 


7a Yar: for major impact. ( 
round Hamptons resident who has — Custom styles, Dry off chicly on Matouk’s 
20"-292", Egyptian cotton post- 
$130-$295 shower, in hues to match the 


wallpaper. Custom white 


: hand towels with quatrefoil 
: aqua trim, $77 per pair 


Warm and incredibly 
soft to the touch, 

these quilted throws 
by Fohn Robshaw 

are summer weight, 
reversible, and a lot of 
Sun. Peppy prints from 
India add instant 
sparkle. Twin, $325; 
queen, $395; king, 
$495; sham, $80 


Whip up an indoor topiary garden or table 
centerpiece to fool discerning horticulturists (no green 
thumb required) with these maintenance-free faux 
boxwood orbs. $15 to $350 per ball 


Allitems available at 26 Snake Hollow Rd., 
Bridgehampton, (631) 537-0606, and 53 North 
Sea Rd., Southampton, (631) 204-0428 


MA COURTESY OF KLOTZ; 
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‘As selected by 


? 
Brown Harris Stevens 
t End experts 


26 On The Bluff, Sag Harbor 
$10,500,000 


This airy, modern manse perched on 
Noyack Bay’s shores, awash in blond wood and pale 
stone, boasts six bedrooms and 7.5 baths in North 
Haven. Its layout is open and windows are plentiful. 
Craving a sweat sesh or to shoot a few hoops? No 
need to leave the premises—there’s an exercise stu- 
dio and indoor basketball court on hand. The chal- 
lenge is dragging yourself out of this masterpiece! 


130 Lee Avenue, 
Southampton Village 
$5,950,000 
Get your shabby chic on at 
this 1880s farmhouse and adjacent cot- 
tage, placed on 1.44 acres in Southampton 
Village. The expansive, beamed attic just 
begs for game night...Rummy, anyone? Hit 
the beach or head to town with equal ease, 
though the all-weather tennis court and 
heated gunite pool, flanked by lush green- 
ery, present compelling reasons to stay put 
for an afternoon (at least). 


What’s the market 
looking like? 


Any other insights 
into rentals? 


YOUR DAILY DOSE 


10 Lari Lane, 
Shelter Island 


$14,995,000 
Bzzzz! Come 

again? That's just the sound 
of Bumble Bee Manor luring § 
you to its palatial 16,000- 
square-feet on 3.25 prime 
acres in Shelter Island. 
The main manse sports six 
bedrooms, 6.5 bathrooms, 
seven custom fireplaces, and 
an elevator. Eat grandly on 
a bluestone dining terrace 
and house weekend guests 
in a cute three-bedroom 
guest cottage. The poolhouse 
flaunts a punchy aqua and 


lime paint job. Pure delight! 
$6,900,000 


Calling nostalgic types: This 11-bedroom Victorian in Southampton 


257 South Main Street, Southampton Village 


. | to Amagansett, covering 
\ | 9.2 square miles, edged 


Gardiner’s Bay, and 
Three Mile Harbor. 
Population: Around 5,000 residents. 
Founding Year: 1648 
Distance from Manhattan: 100 miles 
Nicknames 101! Locals are called 
“Bonackers,” a word derived from 
Montaukett and Algonquian languages 
means “place of ground nuts.” Bonack- 
ers refer to themselves as “bubs” 
or “bubbies.” 
Nicely Accented: Local Bonac dialect 
circa the 1600s was a mix of English 
working class settlers mixed with 
Atlantic coastal folks. 
Arts and Prose: Artists Jackson Pol- 
lock, Willem de Kooning, John Ferren, 
and Randy Rosenthal, plus wordsmiths 
Kurt Vonnegut, John Steinbeck, Joseph 
Heller, Philip Roth, and Nora Ephron 
have shacked up in Springs. 
Splatter Happy: Pollock and wife Lee 
Krasner bought a live-work abode in 
the ‘hood circa 1945 for a mere $5,000! 
Take a tour of Pollock’s drip-tastic stu- 
dio in the ex-barn out back. 
Clammed Up: The star of Bonac grub, 
clams have also provided locals’ liveli- 
hoods. Besides clam pies and fritters, 
chowder goes the creamless tomato- 
based route in this neck of the woods. 


Market Check... Raat 


We're looking forward to a 
very healthy season—we 
were very busy in December, 

which is always a great sign. 


Oh, it’s doing great right 


Village’s lakefront estate section comes with 129 years of history inside 6,121-square- 
feet of quaintness. Its knotty wood-paneled library is a prime spot for lit yearnings, 

and an enclosed porch nestled in the gabled exterior lets you capitalize on summer’s 
sweet temps. Mosey down a path to your private dock on Lake Agawam. 


WITH CORCORAN’S ERNIE CERVI 


now. Case in point? Just a few weeks 
ago, there was a bidding war ona 
$750,000 summer rental. 

What are the hautest ‘hoods? 
Sagaponack South is on fire. There 
was a lull in Hamptons real estate for 
a while, but now you’re seeing new 
houses go up. And they’re 

sold immediately! 


Anywhere else on your radar? 

Land sales north of the highway in 
Bridgehampton are booming. 

Which features are 

buyers requesting? 

Outdoor living—even bathrooms. Also, 
everything green is very popular. The 
chlorine pool will become a thing of the 
past—it’s all about saline now. 


Are there any areas where supply 
isn’t meeting demand? 

At the moment, there’s a shortage of 
very high-end oceanfront properties. 
What parts of the East End are 
having a resurgence? 

We're seeing many more people back 
in the villages. They want to take the 
Jitney or train out here and stay put. 


we're back. 


lululemon athletica east hampton 


COORDINATION. BY EQUINOX. 


EQUINOX.COM IT’S NOT FITNESS. IT’S LIFE. 
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Giddy up! At just 19 years old, model du moment 
Kate Upton is already a championship equestrian 
whose stratospheric rise comes courtesy of her Sports 
Illustrated swimsuit cover. This summer, spot the 
Florida native in full splendor from the stables of 
Amaryllis to the beaches of Southampton. The Daily 
Dan went straight to the horse's mouth for the story! 
BY EDDIE ROCHE 

PHOTOGRAPHY BY GILLES BENSIMON 
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KATE. 
UPTON 


ANY QUESTIONS? : 


a 


a  amrreein 


You’re a real summer girl! 

Yes! My childhood in Florida was great. | lived on a five- 
acre farm. It was an ideal childhood. | got to ride horses, 
and | spent a lot of time on the beach, which probably 
explains why I’m so comfortable in bikinis. 

What do you do on the beach? 


Do you read? 
Not on the beach. It’s too bright! You can’t see anything. 
What were your other haunts? 

Every year at school, we went on a field trip to the 
Kennedy Space Center. | knew my way around there 
better than | knew my way around my school! 

Did you ever want to be an astronaut? 

No, | was there for the dried food. 

You ate it? 

It’s horrible, but it’s the only experience that | slightly 
enjoyed there. After the 17th visit, | wasn’t really 
learning anything new. 

What does your family think of your career? 

I’ve always wanted to be a model, so they’re just very 
proud that | was able to accomplish my goal at such a 
young age. 

How did the modeling life happen? 

| was scouted when | was 12. | started researching 
what it was all about, but | had to wait until | was 15 to 
convince my parents to let me try. 

Were you a good student? 

Yes! | missed a lot of school days because of horse 
showing, but | always got good grades. 

Tell us about the horses! 

| showed them, and that was a full-time job because 
they lived in my backyard. | had to muck stalls, groom, 
feed...| dedicated my life to it. A horse is an athlete, and 
they have to stay in shape. | was even the groomer for 
my horse, Roanie—! did everything! We showed him 

all around the nation. My current horse is Robbie. He 
lives in Michigan now, but I’m trying to get him to 

the Hamptons! 

Horse showing and modeling...there’s a familiar ring. 
Both involve a lot of travel and meeting new people. 


Hopefully we'll see you at The Hamptons Classic this 
year. What are your parents like? 

They just recently moved to Michigan. | was actually 
born in Michigan and lived there before moving to 
Florida. They wanted to go back home. My dad is now 
an athletic director at Niles High School, and my mom 
helps with the horses. 
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Your uncle is the popular Congressman Fred Upton 
from Michigan. 

Yes, he’s my dad’s brother, and they live three 

houses apart. Nobody looks at either one of us like 
celebrities, though. | only found out recently that he’s 
really powerful! 

Do you talk politics? 

| leave the politics to him. 


Speaking of food, your Carl’s Junior commercial was 
a viral hit. Give us the exclusive: How do you like your 
hamburger? 

Medium, with everything on it. > 
Now onto the Hamptons... “* 

| had a lot of fun there—and it’s a lot different from thea ‘ 
beach experience in Florida. | really like to get dressed 
up! Hopefully, I’ll get some invites soon... 
We’re not worried! How have you traditionally spent 
Memorial Day? 

We have a big tradition of going to a horse show. 

It was the only time we’d all get to be together, 

besides Thanksgiving. 

What’s your favorite summer holiday? 

My birthday is June 10, so | spend the whole 

month celebrating. 

You’re going to be 20! 

| never made my birthday that big of a deal, but maybe | 
should this year. | might celebrate it in the Hamptons! 
Are you obsessed with Twitter? 

I’ve been on it for two years. | signed up after Sports 
Illustrated recommended it to me during one of my 
shoots. Clearly, yes, | like it. 

Do you think you owe a lot of your success to 

social media? 

| owe a lot of my success to Sports Illustrated. Twitter is 
a great tool because these days most magazines feature 
actresses and musicians on their covers. Readers feel 
they can relate to them from seeing them in movies, but 
models don’t have that, so Twitter is the best way for 
models to show their personalities. 


How did you find out you were going to be on the 
cover of Sports Illustrated? 

| found out on David Letterman! They unveiled the 
billboard in Times Square live on the show. 

How did that make you feel? 

How do you imagine it made me feel? It was my dream. 
It was surreal! 

How did you celebrate? 

| had to wake up at 4 a.m. the next day to do the 
morning shows, so | didn’t do much! 
Does anything make you nervous? 
Sure, but | keep things in perspective. 


One thing that makes me nervous 

is interviews—I hope that | come across well and my 
words aren’t twisted! 

What’s Kate Upton’s dream gig now? 

| don’t know—my dream really was to be on the cover of 
Sports Illustrated. |’m still living in that moment. | don’t 
want it to die out yet. 
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“My dream | 
was to be 
on the cover 
of Sports 
Illustrated. 
Imstill 
living in that 
moment.” 


TAUE LIFF: 


VM A HAMPTONS TEEN 


Ever seen the high school crowd sipping bellinis en terrace along Main Street in Southampton 
and wondered, huh? Foin the club. Here on the East End, an affluent set of teenyboppers prefer 
Prada over pep rallies and prioritize their PmC count (that’s Patrick McMullan to nous) as 
high as their SAT scores. The Daily tracked down a New York City teen who's been summering 
in the Hamps “forever” for the scoop on what it’s really like to be living footloose and fancy 

Sree—under mom and dad’s roof, of course. 


AS TOLD TO EDDIE ROCHE, ILLUSTRATIONS BY MAYA ILYASHOV 
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What's the most shocking tidbit about The Hamp- 
tons Teen? 

We still have nannies. 

Even the 18-year-olds? 

Sure. Most of my friends have one. I do too, but 
I have a younger sibling. Nannies do everything. 


When kids turn into teenagers, the housekeeper just 
turns into a personal assistant. oceans ad 
MEMES sive us around. Last summer, I saw a 
housekeeper carrying Conrad Hilton's bags onto the 
Jitney. He's 18. 

Conrad Hilton rides the bus? 

He had to ride the regular Jitney, not the Ambas- 
sador Line, because he was running late and that 
was the only bus at the station that could fit him and 
his luggage. He 


“NEW YORK GIRLS MATURE QUICKLY. EVERYONE 
LOOKS OLD! THE GIRLS WEAR TONS OF MAKEUP 
AND WEAR HEELS UST TO LOOK EXPENSIVE.” 


was dressed in head-to-toe designer, running to the 
bus while his Goyard bags kept falling down around 
him. He had to sit all the way in the back. I don’t 
know if people actually realized who he was, but 
they knew he was someone. 

Does the Hilton family have a place out here? 


Who’ the richest Hampton Teen? 
This kid named [redacted ]. He’s 19, and last sum- 

mer, he was always at Nello [Summertimes] sitting 
at a huge table with like 20 girls. He's like the Hugh 
Hefner of my age group, except he lives at home 
with his parents. Girls use him because 


Sounds very generous. 

He's nice when he wants to be...to people he likes. 
Where's the most popular hangout? 

It used to be Nello, but now it’s house parties or 
clubs like SL. There's a lot of party hopping. Every- 
one knows the photographers because they're always 
being photographed for the local magazines. 

Have you had a bellini? 

One or two. I was 15, maybe 16. 

We heard a rumor that New York investment bank- 
ers hook up with 16-year-old girls. 


Yeah, one of my friends met one at SL, and 

ae ee ended up dating. He was only in his 
Isn't that illegal? 

Seventeen is the age of consent. Age is just a num- 
ber, but I admit, it looks a little strange. New York 
girls mature quickly. Everyone looks old! The girls 
wear tons of makeup and wear heels just to look 
expensive. At Intermix in Southampton, everyone 
shopping there is, like, my age. These girls are more 
mature than the older ones who go to the 


Hanpptons, a lot of whom are just wannabe 
Hamptons people. 


What does The Hamptons Teen read? 
SEEN Te. Dosty on the iPad! 


What's The Hamptons Teen’s go-to vodka? 

Grey Goose. 

Have you ever gone to any house parties? 

One time. There’s Operation Smile Junior, which is 
the big event for our age. It’s a charity event for cleft 
palate disorders. One of the girls had a party after- 


wards. It gets a little crazy. 
Do these soirees have bartenders? 


A ect aan ie tera lion 
In the city, you have to worry about door- 


men, but the Hamptons is a safe haven for getting 
into trouble. 

What's the average summertime curfew? 

No one I know has a curfew. If parents are giving 
their kids drivers, they technically 
believe that theyre safe. Then one ~~“ 
person says they’re sleeping ae 
at another’s house, and it’s 
the whole domino effect. 
Does everyone have a 
fake ID? 

Of course. They get them 


from a website. I’ve 
thought about it, not 
for drinking pur- 
poses, but for college, 
where everyone goes 
to clubs, at least I 
think. But you know, 
the fake ID thing is a 
little scary. 


Do you know anyone who's ended up there? 
Everyone I know is too smart. 


so if he gets pulled over, which happens quite a bit, 
he just flashes this particular card and they let 
him go. 

What do you think about that? 

Most of these teenagers are living off the name 
their parents built, not to mention their trust fund. 


Theyre never going to work. I don’t like that. It’s not 


Is laziness a real problem? 

Yes, that and rehab. Some of my best friends have all 
gone to rehab by the time theyre 16 for eating disor- 
ders, drinking, or weed. 

Not cocaine? 


Rarely. 
You don’t understand, 


you should write a whole story about [club name 
redacted]. This guy put Xanax in the actual bottles, 
so the bartender ended up giving it to everyone. So 
manipulative! 

Do the locals like you? 

They're like, ‘Oh, we hate the summer because of 
the New Yorkers. They're snobby’ But they need us 


for the wee Teens are the best customers. 


Thoughts on Gossip Girl? 

They exaggerate a little bit. They’re always filming 
near my school. It’s so awkward because I come out 
in my little uniform, and they look at me like I’m 
crazy, but it really is my uniform! 

Where do Hamptons kids go to high school? 

The ones who have money and want to get away go 
to boarding schools. Otherwise, the usual private 
schools: Spence, Dalton, and Collegiate. 


Thoughts on fashion? 

Anything expensive— Missoni, Chanel, Cut25, all the 
big designers. And anything really provocative 

at night. 

Where does The Hamptons Teen like to eat? 

Tate's and the Golden Pear, and Sant Ambroeus for 


takeout ae for the beach. 


What's the allowance of a Hamptons Teen? 
For a lot of us, it’s unlimited. 
What kind of cars do your peers drive? 
Mercedes-Benz. Some people pretend the cars are 
their own, but if it’s a Bentley, it’s usually their fa- 
ther’s. Also, a lot of us ride our bikes. 
Who is the most down to earth rich kid in 
these parts? 
[long pause_] Frédéric Fekkai’s son. All the Fek- 
kais are really nice; none of them are malicious. 
Does The Hamptons Teen have a part- 
time job? 


Not unless it’s a joke. 
but it wasn’t serious. 


Oh—I am pretty sure I have a 
friend who babysits. 
How much does a Hamptons 
babysitter get paid? 
At least $20 an hour. 
What do you think babysitters 
get paid in Iowa? 

Have I ever been there? I don’t 
even know, but 


Would you ever babysit? 
No! I’m asked all the time, but I refuse. 


2. At Day & Night for Sunday Brunch 

3. Eating Regina Margherita VIP at Serafina 
4. Trying on Hervé Légér at Blue & Cream 
(East Hampton location only) 

5. Sobering up with crispy bacon at the 
Golden Pear 

6. Downing skim cappuccinos at the bar at 
Sant Ambroeus 

7. Sunbathing on the family yacht some- 
where near Sag Harbor 

8. Counting calories in the frozen yogurt at 
The Fudge Company in Southampton 

9. Snubbing Real Housewives at SoulCycle 
East Hampton 

10. Riding bikes down Main Street in 
Southampton. Don’t judge! 


5 PLACES WHERE THE HAMPTONS 
TEEN WILL NEVER BE SEEN 


1. “On or around the beach anytime 

before noon.” 

2. “The cookie aisle at Waldbaum’s.” 

3. “In Florida during the summer. That’s a 

big no-no.” 

4. “Driving a used car.” 

5. “Reading Teen Beat or Plum—too boring!” 2 
(7 


Me 


Lighting 


bate for ereatind 
romantic interiors, 
gardens, and exteriors 
with dramatic lighting 
designs, Nathan Orsman’s 
ability to sculpt with 
light—whether aimed at 


trees, art, fountains, pools, 


gardens, or driveways— 
can render your guests 
speechless. A native of 
Australia, but a Hamptons 
resident for the past 15 
years, he’s worked his 
magic all over the world. 
(631) 259-3836, info@ 
orsmandesign.com 
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Landscaping 
Joseph Cornetta’s small 
but arresting house in 

Sag Harbor, encased in 
sculptural boxwoods, 

is a testament to the 
playful, repetitive layouts 
that have become his 
signature. He goes easy 

on the flora, preferring to 
work with less precious 
greens that will flatter 
your property all year 
round. Cornetta is 
available for both tweaks 
and complete makeovers. 
(516) 695-4930, 
josephcornetta@mac.com 


Wallpaper 
Hanging | 

Scott Hamm 

Nothing des eats 
to a ho-hum space quite 
like wallpaper. Invite 
Hammer (aka “The 
Seamless Wonder”) into 
your hallways, bedrooms, 
dining rooms, bathrooms, 
foyers, or anywhere else 
you need a bit of oomph. 
With over 20 years’ 
experience, he can handle 


Hector Medrano 
Grass always greener 

on the other side of 

the fence? Not if you 

call Medrano. Even if 

you missed the spring 
treatment, it’s not too late 
for a crabgrass attack or 
an aeration treatment to 
control thatch build-up. 
Doesn’t your green space 
need that extra touch 

of lush? 

(917) 445-0970, 


seh aa Cleaning 


Quick, noree ane 
detailed, Rojas and her 
first-rate team also 
moonlight as caretakers in 
the off-season. In addition 
to her herculean cleaning 
techniques, she can be 
counted on for her honesty 


the trickiest of patterns 
with aplomb—and his 
work is fast, neat, clean, 
and well-priced. 

(631) 289-1115, 
sjhammer@optline.net 


Pool Care 

Hank Katz, Recreational 
Pool Concepts 

lf you need to summerize 
your pool quickly and 
efficiently, Katz is your 
guy. He and his team 

will remove pool covers 
and store them for the 
summer, scrub the walls, 
tiles, and surfaces, test the 
heater, vacuum the pool, 
balance the chemicals, 
and tackle anything else 
required to have you 
swimming your summer 


and integrity. — «. laps over Memorial Day. 
From $25 an hour per eum (031) 537-5055, 
cleaner, (516) 635-3484, (2, hkatz123@hotmail.com 
esperanzarojasO4@ | eee 

gmail.com 


Catering 


Is it really even summer 
without a proper kick-off? 
bite’s chef-driven catering 
team provides culinary 
perfection that tastes as 
good as it looks. They'll 
handle the comestibles for 
any event, from cocktail 
parties to large dinners 
and beach weddings 

to barbecues. But Nick 
and Scott are in haute 
demand—so book early. 
(917) 676-1320, 
ee com 


Shutters 


What’s more charming 
than handcrafted 
shutters fitted with 
antique hardware? 
Full-time contractor Eric 
Thompson specializes 
in this homespun 
accessory in his spare 
time. Whether yours 
are paneled, louvered, 
board, or Bermuda, he 
hand paints every single 
one. Prices begin at 
$400 per pair. 
(516) 729-9772, \ 
ethompsonlV@ by 
aol.com 


Tree and Plant 
Maintenance 


This arborist with a degree 
in plant nursing can 
diagnose any malady and 
coax your sick plants and 
trees back to health. 

(516) 982-2012, 
Frederickhyatt@ 
yahoo.com 


Power Washing 
and Painting 


Need to remove that 
dingy winter patina on 
your manse’s exterior? 
Perhaps it’s time to 
refresh your kitchen 
walls? Perez’s crew can 
tackle even the toughest 
jobs, from spackling to 
skim-coating and well 
beyond. 

(631) 793-5752, 
japeny65@hotmail.com 


ANI 
4. “One of my clients asked me entire Fasetng and clothes closet - : 
“=to.make-and hang curtains for 26 (200 square feet of custom mahogany _ off, | later discovered she didn’t know 
_windows four weeks before their wood).during a week when he was ~ howtoswim.” 
-daughter’ s-Memorial Day wedding. We. working in the city so she could take . “After one of my cliche learn 
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WITH AWARD WINNING DESIGNER, FREDERICO AZEVEDO, 


AND SPECIALIST PLANTING AND CARE TEAM TO HAND, WE CAN HELP YOU DECIDE 
THE BEST WAY TO IMPROWE YOUR TAN DSC 


No ; < 
gets BASIC SERVICE INCLUDES: 
wi 979M * 4 
FEIN *LANDSCAPES *INSTALLATION *MAINTENANCE ¢*¢SUSTAINABLE RESOURCES 
SD s *DESIGN *LAWN CARE *HEDGE CARE *TRANSPLANTING *FLORAL GARDENS 
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ie > VISIT OUR CONCEPT STORE: 2249 SCUTTLE HOLE RD, BRIDGEHAMPTON, NY 
“ARE ce CALL 631.725.7551 WWW.UNLIMITEDEARTHCARE.COM 


A self-described fashion chameleon, vbeauté 
founder and former hedge funder Fulie 
Macklowe revels in the shock factor of the 
vivacious ensembles she trots out to countless 
events on the NYC and Hamptons social 
circuits. Macklowe played dress-up with the 
Daily Dan in the ultra-mod concrete, steel, and 
cedar Sagaponack masterpiece she shares with 
her husband, Billy, and daughter, Zoe, while 
discussing her style thrills—and gaffes—and the 
full scoop on what, exactly, vbeauté has to offer 
to a perpetually crowded luxury beauty market. 


oa ‘Now that I’m post-30, 
I think it’s important that my dresses arent too ttsy-bitsy.” 


First things first: how does your Sagaponack closet 
compare to its NYC counterpart? 
This one is like a graveyard for my clothes! It’s hard to 
imagine anything that’s less than 10 years old in there. 
| just don’t dress the same in the Hamptons—it’s much 
more casual. It’s about running shorts, tennis clothes, 
a swimsuit and wrap, some ripped jeans. And a much 
bigger grey T-shirt collection! 
How many shades of Rick Owens grey are we talking? 
| must own 30 different colors of the same exact tank top. 
Where do your clothes go when they’ve cycled out of Sagaponack? 
They go to my housekeeper’s daughter. I’m sure there are more efficient ways 
to get rid of clothes, but that’s easy for me. Usually my husband is the first to 
tell me to get rid of things! 
Such as? 
Recently, | wanted to keep this Versace wetsuit-like dress. It’s the first one he 
ever bought me. But it’s too tight and too short for me to be wearing it at 
this age. 
How gussied up do you ever get in your own Sagaponack lair? 
| definitely prefer to dress up versus dress down, and | feel like evening clothes 
in the Hamptons are daytime clothes in New York. Last summer, | wore a 
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beautiful Tomas Maier dress [seen /eft]. It’s cotton. My idea of casual is a knit, 
versus something that creases. 

What are your favorite recent purchases? 

| bought a bunch of Stella McCartney's Spring pieces. Also, I’m really liking 
Roberto Cavalli and Christopher Kane. When | want to be a bit more dressy, I’m 
obsessed with Zang Toi. He’s one of the nicest people in the world! 

| really feel like Zang is one of the only American couture designers. He just 


made me an outfit for a Central Park Conservancy event with a special fabric 
from Lake Como—just because IRDARNCRCEE nna LSTA TRSHENT lf 


How does your closet break down in terms of couture versus fast fashion? 
I'm of the view that it’s better to have fewer pieces; ones you love and will wear 
for many years. I’d rather own one or two good pieces than 10. Though | do go 
to cheaper stores and buy fill-in pieces. Actually, 


What’s the biggest fashion faux pas you almost but never made? 

Once | tried leaving the house in an electric blue Chanel dress, which | decided 
to pair with a big-shouldered cream jacket and matching cream boots—both by 
Chanel. My husband made me change. 


How about something you actually wore out 
of the house? 

Yep, | was called ‘the green giant’ when | wore 
this amazing big green cape by Zang to the 
CFDA Awards last year. People said | looked 
liked André Leon Talley, which was probably 
true. You win some, you lose some! 

Do you care what people think of 

your getups? 

| definitely wear outfits that push the envelope. 
When Lady Gaga was starting to get really 
popular, | wore this Jean Paul Gaultier tuxedo 
jacket with built-in bustier and Chanel sequined 
short-shorts to a New Yorkers for Children 
event. It looked like | had no pants on! | also did 
my hair sort of messy, psycho killer-esque. Very 
Courtney Love. 

Are you done with pantless? 

I’m not trying to repeat it. | did wear a beautiful, 


totally see-through Alexander McQueen dress 
to the Met 
Yeah, but it was 


McQueen! | have mood swings—I go from 
really big ball gowns to itsy-bitsy, teeny-weeny 
cocktail dresses. But gravity takes its hand as 
you get older! Now that I’m post-30, | think it’s 
important that my dresses aren't too itsy-bitsy. 
What are you loathe to wear? 

Do | have them? 
Yes. But | spent a good 12 years wearing suits everyday—so now, there’s some 
associated boredom. 
Who’s your favorite shopping companion? 
I never shop with anyone, it’s too hard. | very rarely shop in stores, though—! 
normally pick out stuff, have it sent, and then keep what | like. 
What’s your favorite event to dress for? 
Obviously, my birthday party! | held it at The Box and | wore a vintage Rodarte 
S&M look with thigh-high boots. | like them with dresses in winter. That’s a very 
comfortable look. 
How did the rosy coif come about? 
Two months ago, | did pale-ish pink just to test it out. Then | went with a 
shocking shade. | find having pink hair is actually quite lovely! As you're strolling 


through the Upper East Side, you get a lot of glares. | can’t say it’s the best for 
i 


How often do you have that urge to reinvent? 
It feels like everyday! 


What’s the story of your house? 

Our house was designed by Annabelle Selldorf, who did projects such as the 
Neue Galerie. Billy and | have always been very modern. The interiors were done 
by Eric Alch. He warmed up the place. And we loved the idea of a courtyard 
house— 


Why Sagaponack? 
It reminds me of the endless light in Africa, with big sunsets and mists coming 
from the sea. If we weren't in Sagaponack, we’d probably be in Montauk, but it 
takes so long to get there. 
When was the last time you took the Jitney? 
Probably a year ago, but | took the Luxury Liner, not the Jitney. | rode the 
Seaplane back in my hedge fund days when | was pressed for time and had to 
run to get out there to make it to dinner. But those days are gone— 
. That Seaplane is a little scary, anyway! 
Speaking of finance, do you miss hedge funds? 
I’m totally sincere when | say that Not once! 
Especially if you’re running smaller amounts of capital— —and 
it’s a retail consumer, which | focused on, it’s 
a very difficult and volatile sector. What I’m 
doing now is much more challenging: starting 
a new company is insane! It’s a different set of 
problems and challenges. 
Was vbeauté a lifelong dream? 
No! | always had a fascination with running 
companies. When | first joined the hedge fund, 
| was offered a job in Europe to work with a 
company’s CFO. I'd 
always really liked fashion and had this idea of 
working with a management team, but | didn’t 
think I’d start my own company! 
How did you transition? 
When | stopped working in finance, | became 
interested in online investment startups. Then 
| lost my toiletries on the way to a friend’s 
wedding in Europe and had to repurchase 
everything in France—they were very 
expensive, and they made me breakout in 
hives. That’s when the idea of a hard, gunmetal 
clutch that protects your toiletries and scans 
rights through security came to me. But 
packaging obviously wasn’t enough, so | 
approached the best lab out there, CRB, which 
does all the major, top-end lines. 
Who’s the target customer for vbeauté? 
It’s for women who want to trade up from a 
brand such as Clinique, but don’t want to spend 
$500 for a cream. My target is a woman in her mid to early twenties up to her 
late forties, and my oldest customer is 73. 
What was missing in the beauty world? 
I've always been a product junkie, but | felt like there was never a high-end 
quality skincare line that came in great travel sizes. | actually only planned to 
make the travel sizes, but Bergdorf Goodman just loved the idea of unscented 
luxury products, so | made them full-size as well. 
So what sets vbeauté apart? 
The products contain biocellular peptide for anti-aging, and Alpine Rose, which 
grows high in the Swiss Alps, dies, and rejuvenates itself, so it offers natural 


protection against the environment, free radicals, and harsh climate changes. 
al ae ear a eect Plus, they 


have very clean products—all paraben-free, scent-free, oat-free, nut-free, 
gluten-free. 

How does your daily routine with vbeauté compare to your finance grind? 
Everyday in finance is similar, to some degree. Now, everyday is different. lm 
Be Aaa Ae cc because we’re truly trying to win you over, 


customer by customer. 
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qh the season’s 


first shopping 
spree begin! 


Michael Kors 


Cash in those 


countless hours 


at the gym and 
show off your 


hard-earned 
beach bod with 
a healthy dose 


of brights and 
prints. The 


cardinal rule 
of Summer 
2012? Let 
your suit 
do all the 
talking. 
Shop 


them now 


at your 
favorite 
East End 


retailers! 
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195 290 150 
Cynthia Rowley, adewell, CHAEL 
The Capri, 20 Newtown Ln., Michael Kors, 
281 County Rd., (631) 324-0363 19 Newtown Ln., 
(631) 504-6575 (631) 267-2200 


sy 


115 $186 195.36 
Voda, Scoop, Laundry, Everything But Water, Giejo, Tenet, Mara Hoffman, Intermix, 
51 Newtown Ln., 66 Newtown Ln., 91 Main St., 87 Main St., oO Malad: 
(631) 329-6800 (631) 3824-5693 (516) 724-0121 (631) 907-8025 si bags 


(631) 3824-0894 


eS Surf B oe ‘Lod: aa lg sed Cynthia Rowley ae ie 
B t The Surf Lodge, urf Bazaar at ‘urf Lodge, ain St., ee pape a 79 Main St., 
Oss a 1595 Kdgemone St, (631) 824-7075 ieee (631) 824-7075 
(631) 668-8131 (631) 668-8131 ( 631) 504. 657: a 
“ a e. 


BARTHS 


This purveyor of beachy chic 
has styles to suit every whim. 
All available at 21 Newtown 

Lane, (631) 329-0033. 


$170 


aie MICHAEL KORS SPRING 2012, FIRSTVIEW 


eae prion 


$98 each, 


Banana 
Republic, 
2044 Montauk 


Highway, 
(631) 537-5534 


It wouldnt be a proper 
Hamptons summer 
without a spectacle or two, 
nest-ce pas? Step out of 
the shadows and into the 
spotlight with a pair of 
scene-stealing sunnies 
that protect your delicate 
peepers with an eye- 


catching design. 


158 
‘oach, 
50 Newtown Ln., 
(631) 324-0394 


~ $185 
‘uper, 
Intermix, 
87 Main St., 
(631) 907-8025 


139 
Flying Pot 
ying Fount 
YS 
69 Main St., 
(631) 287-0075 


230 
Surf B mie Lod 
UL azaar at Ihe Surf Lodge, 
” 1838S. Ed: ‘hai e 
(631) 668-8131 


91 Main St., 
(516) 724-0121 


Trina Turk 
79 Main St., 
(681) 824-7075 


$90 
BCBG, 
20 Main St., 
(631) 324-7645 


185 


per, 
sloyatlage 
87 Main St., 
(631) 907-8025 HS 
. Crew, 
Ly Main St., 


(631) 824-5034 


$250 
Ralph Lauren, 
31-83 Main St., 
(631) 824-1222 


oF 
MICHAEL Michael Kors, 
19 Newtown Lin., 
(631) 267-2200 


Stella 
roe rtney, 
el “er, coop, 
ae sa “ 51 Newtown Ln., 
7s Moin St. (631) 329-6800 
(631) 604-1726 


$4.95 
Tom Ford, 
Scoop, 
51 Newtown Ln., 
(631) 329-6800 


MODEL: ABBEY LEE IN FENDI SPRING 2012/ 
FIRSTVIEW. 


After a childhood in Germany and 
stints at tony vineyards around 
the world, winemaker Roman 
Roth now calls Sag Harbor home. 
He spends his days crafting hit 
after hit at Wolffer Estates, but 
every night, Roth’ passion project 
comes to life with his boutique 
wine, Grapes of Roth, which is 
making news in wine circles 
far beyond the East End. 


By Maria Denardo 
Photography by Giorgio Niro 


How did you end up in Sag Harbor? 

| come from Rottweil, Germany, in the Black 
Forest region. My father was a winemaker 
and started a wine 
merchant business 
with my mother. They 
wanted me to become 
a banker, but luckily, | 
chose the winemaking 
path. In 1982, | started 
an apprenticeship in 
Germany and worked 
there for three and 

a half years. Then | 
traveled the world. 


What were your initial thoughts on Long Island? 
At the time, | was working on my master’s degree in Germany. 
When the job at Wolffer became available, | went to my 
university’s library to research winemaking in the region. | 
finally found one book with one line—‘Long Island: Started in 
1974 by....’ That was it. One line. | thought, ‘Oh, boy.’ 

How were your early days in the Hamptons? 

| thought Manhattan was a great town, but | knew little about the Hamptons. 
Luckily, my wife thought it was an exciting challenge. We were on the way 
from Australia, where she’s from, and we thought we’d do a two-year stopover 
in the Hamptons. Turns out that 1992 was the worst vintage in Long Island 
history—it was a very wet and cold season. Of course, when you make a 

great wine, you want to be there until it’s launched; that took another two 


Roth’s father, Remigius, during a 
winemaking apprenticeship, 1945. 


Sampling a 1966 Pinot 
Noir with Michel Mallard, 
left, in Burgundy. 


BRoth stirring the? 


Whereabouts? oo years. 1995 was one of the best vintages ever. We ended up staying in the 

| went to Australia’s Rosemount Estate for eight months, then Ma Gormany, 1983-Biis Hamptons, and here we are now, 20 years later. 

| headed to Napa Valley in California. In 1992, Christian Wolffer Do you ever dream about settling in Napa? 

from Wolffer Estates was looking for a winemaker on Long Island. It’s a fantastic | do like a challenge. There are great wine regions, and I’ve worked in many of them, 
setup. | had an empty slate and palate to do whatever | wanted, as long as it was but there’s something about the East End. Plus, there’s the lifestyle, the water, and 
quality-driven. the proximity to Manhattan. 
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When did Grapes of Roth begin? 

The urge came up to create our own label in 2001, which allowed me to craft and 
create something very special and very small. 

How do you divvy up your time between Grapes of Roth and Wdélffer Estate? 
After a full day at Wolffer, | put my daughter to bed at 9 p.m. then it’s Grapes of Roth 
time for two hours. | don’t have the time to do tastings. | keep it very simple with 
bookkeeping, planning the bottles’ labels, and answering emails. My office is a huge 
mess, but my barrels are all in a straight line! 

So do you produce in your backyard? 

| make my wines at the W6lffer Estate. | pay rent and the custom crush fee. 

How much wine do you drink in a day, in the name of work? 

One glass a day. Well, two glasses a day, maybe. 

Do you ever get tired of wine? 

| like rock ‘n’ roll and opera. It’s the same thing with wine and beer. You never get 
tired of tasting new wines—although, after tasting too many, you want water! 
What's it like working with your wife? 

Well, | have a spouse who is very...detail-oriented, let’s put it that way! We push 
each other to become better at what we’re doing, but 
sometimes, it’s tough. 

What is Grapes of Roth’s distribution like? 

Grapes of Roth is my daughter's college fund! It’s a true 
garagiste idea. | don’t spend money on marketing, and | 
sell mainly through the internet—almost like a wine club. 
If you buy once, you get the next offering when the new 
wine comes out. I’ve had a couple of good restaurants 
serving my wines—Le Bernardin, the American Hotel in 
Sag Harbor, and Beacon, for example. The Sag Harbor 
Farmer’s Market has let me reach a certain number of 
people. it’s like my tasting room because it’s two minutes 
away from my house. | also have a lot of customers from 
mid-Long Island, Connecticut, and Manhattan. You need a 
certain visibility, and that doesn’t happen if your wines are pr. Estelita “Dushy” Roth 
just lying in a dusty cellar. in their breakfast nook. 
What's the most memorable feedback you’ve received? 

Someone recently told me they got invited to a dinner at the home of the manager 
of the Sag Harbor Farmer’s Market. The dinner’s hosts, the manager, and another 
guest all brought Grapes of Roth. It was crazy. How often does that happen? 
Who's the ideal Grapes of Roth customer? 

The intrigued wine lover and the person who's tired of $300 bottles. 

What qualities of the vino biz jive most with your work style? 

The seasonality: the harvest times are crazy, while the winters are very quiet. 
Sometimes you're actually making wine, sometimes there’s marketing, and at other 
points you’re focusing on PR. If one of those aspects isn’t done properly, the table 
wobbles, so to speak, and it doesn’t work well. 

Is Long Island wine still somewhat underground? 

On a worldwide scale, it’s fairly secret. But in New York it’s become clear that Long 
Island is only getting better and our vineyards are getting older, which is a huge 
key to making better wines. The older vineyards produce wines with better pH 
balances, so the ripening curve is slower and steadier. Long Island is like California 
30 years ago, back when the wineries there were smaller and more hippie-esque. 


Roth with his wife, 2" 


The winemakers are still making the wine here. It’s not an accounting or sales 
department doing it. We’re not some monster region that decides, ‘Oh, Pinot Grigio 
is fashionable, let’s buy Pinot Grigio.’ We have our own direction, style, and taste. 
Does Long Island get a bad rep in the global winemaking world? 

Twenty years ago, it wasn’t taken seriously. Now, it’s discussed with a positive, 
creative, quality-driven connotation. The proof is in the pudding. 

What might the Long Island winery landscape look like in two decades? 

It will be different than Napa. When you make a million cases, you have a million- 
dollar marketing budget—Long Island will never have that. It will always be hands- 
on, smaller, and more passionate as a growing region. 

How competitive are your Long Island peers? 

There aren't a lot of vineyards on Long Island—only about 3,000 acres worth, which 
is the same size as three villages in Germany or France. 

Is there a sense of camaraderie here? 

Much more than in Germany! In the old days, around ’92 or ’93, there were 

only 12 wineries here so we shared everything. As it becomes a big region, 

cliques are starting to form—you don't have the time to be friends with everybody. 
We host exchange tastings to sample each 

others’ wines. 

Are you treated like a founding father of sorts? 

| get recognition from the new wineries, but you’re only 
as good as your last wine. | am a chair at Harvest East 
End, a fundraising event bringing in all the local Long 
Island wineries. It’s important for business that we 
stick together. 

How so? 

If | make a good wine, but they’re not making a good 
wine at the vineyard next door, someone will taste it 
and say, ‘Oh, Long Island wine sucks. I’ll never order 
another Long Island wine again’ It’s important that 
everybody makes good wine. 

What’s the difference between your Merlot and 
Riesling varieties? 

The Merlot started in 2001—it’s one of the classic varieties of the world and is a 
fantastic variety for Long Island because it ripens early. 

Why did you decide to foray into Riesling? 

Riesling is the variety of choice for Germany, so | wanted to see if | could make 
something that would stand up to those great wines. Then the opportunity came, in 
the form of the right vineyard called Split Rock. 

What kind of things have you culled from your trips? 

We were one of the first on Long Island to have a sorting table. It’s a vibrating table, 
grapes go over it, and you have eight or nine people picking out, the one green berry 
in a cluster of grapes—it takes the edge off the flavor, and it makes for a wine with 
earthiness, texture, and minerality. It’s not about alcoholic ‘tutti frutti’ wines. It costs 
more, and there’s more labor involved. 

What’s your lifestyle like out here? 

We entertain a lot at home and spend time in our garden. Our eight-year-old 
daughter, Indira, is our top priority for sure. 

Is she interested in joining the family biz? 

She likes to smell wine. That’s definitely how | first learned! 


For a young man of 27, Hamptons | 
fixture Brian Mazza has led 
many lives. After getting his 
start as the storied gatekeeper at 
Dune, he’s landed a tony gig as 
director of hospitality at Paige 
Management, which is taking over 
the Southampton Social Club this 
summer. Should we mention he’s 
newly single? — 


BY EDDIE ROCHE 
PHOTOGRAPHY BY GIORGIO NIRO __ 
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When did you first visit the Hamptons? 

| was probably four. We’d always rent a house in 
Southampton for the summer. My father was a 
teacher, so obviously he’d have summers off, and my 
mom is a hairstylist, so her schedule is very flexible. 
You have humble roots by Hamptons standards! 

| had a great upbringing. It was something special. A 
lot of people have everything on a silver platter, and 
the majority really don’t understand hard work. 
Have you always been this confident? 

Always. My mom and dad are the same way. As long 
as you use it in a positive way, it’s a good thing. 

Are you ever mistaken for being cocky? 

| guess so, but that’s their problem. Whatever helps 
people sleep better at night! 

Did you go clubbing as a teenager? 

No. | didn’t party at clubs until | worked in them. 
What was your first gig? 

In 2007, | ran the door at Dune nightclub with Rachel 
Uchitel. My sister does Rachel’s hair, and she needed 
someone to work in the Hamptons, so my sister 
volunteered me. Through Dune, | met Matt Shendell 
of Paige Management; he’s now my business partner. 
Are you and Rachel still friendly? 

Very. 

What’s she up to? 

Having a baby! 

Let’s go back to the door scene at Dune. 

Things were so different in 2007! We hosted every 
celebrity imaginable at P. Diddy’s White Party. Leo 
DiCaprio walked through the door reading a script! | 
met Rihanna there, and we kicked it for a bit. 
What’s different about door politics out east? 
Running the door in New York, you can really pick 
and choose all the time. At a vacation spot like the 
Hamptons, people come out to spend money. You 
have to keep that in the back of your head as you 
consider them. We’re really tough on dress code—no 
flip flops, no shorts. It’s kind of funny to bruise those 
egos. When guys with so much money aren’t allowed 
into the club, it screws with their God complex. 

How does the club scene today compare? 

Now, it’s very young. In 2007, it was nice, mature, 
and sexy. Times have definitely changed. Back then 
it was really hard to get into these places—you had 
to have the look, and the money, to be Hamptons 
material. Now you can come from anywhere. It’s a 
totally different ball game. 

Anyone can get in? 

Basically. Nowadays, it’s just about making money. 
What was the most somebody tried to tip you? 

In 2009, some guy tried to give me four grand, cash. 
We didn’t take it. He was pretty terrible. 

Dune is now closed. Why? 

Dune was open for six years in the Hamptons—that 
longevity is huge! A lot of places are only open for a 
summer. Because we also had a location in the city, 
we always had buzz. 

Are spots that only last a year just mismanaged? 
Yeah. But we were always happy to have 
competition—nobody got tired of always going to 
Dune! From 10 p.m. to 4 a.m., it was a revolving door 
at all the clubs in Southampton. 

Do the cops cooperate with you? 

We have a really good track record with the cops. 


They just want your permits to be in order, without 
any B.S. As long as you stay in line, you’re OK. 

Any favorite Memorial Day memories? 

| always looked forward to having 500 people on line. 
Just Google ‘Dune Memorial Day weekend.’ It’s all 
picking and choosing and ‘Brian! Brian! Brian! Brian!’ 
What is the Hamptons equivalent of B&T? 
Probably the guys from Hampton Bays or Riverhead. 
You can totally pick 
them out right away. 

Not saying they’re bad 
people, but their style 

is not our cup of tea. 
Graphic tees, ripped 
jeans, and big, gross, 
terrible sneakers. 
Sketchers? Come on! 
Earrings on guys? 

| used to have earrings, 
but | don’t like them now. 
We don’t allow them. 

So you wouldn’t let ina 
guy with earrings? 

Not really. Unless you’re, 
like, a rocker. But if 
you're a kid from 
Hampton Bays... 

What do the people 
from Hampton Bays do? 
! couldn’t tell you. 

What happens to overly 
sloshed clubgoers? 
Some people have to 

get removed, but at 

the end of the day, the 
customer is always right. 
If they come back the 
next night, apologize, 
and spend more money, 
you’re successful. 

So jerks can find 
redemption! 

Oh, a hundred percent. 
What does a bartender 
make in a night? 

From $500 to $800. 

We always staffed our 
venues with people from 
New York City. It’s good 
to also get a local on staff 
because they can bring 
that local crowd if it’s a 
slow night. 

So what’s your new gig? 
I’m director of hospitality 
for Paige Management. | 
don’t even know how to 
describe my role. | just live the lifestyle that | 

want to live. 

What lifestyle is that, exactly? 

People say that when you get into the nightlife 
business, you’re going to fail if you’re not in it for the 
right reasons. You have to live the lifestyle, but you 
have to live it in a healthy way. So I’m a super fitness 
freak! | do boot camp, ! do CrossFit, and | play soccer. 


Jimmy Fallon? 


that happen? 


Madonna. 
Adele or Rihanna? 
Rihanna. 


Christie. 


give some love to Kelly. 


BRIAN’S DOOR-MANNING 
APPROACH, EXPLAINED! 


OK, so if you could only let one of these 
people into the club, which would you 
pick? First up: Andy Cohen or 


Andy Cohen. I like his style. I watch 
his show sometimes. I'd like to get 
him in here, actually. Can we make 


Madonna or Lady Gaga? 


Star Jones or Sherri Shepherd? 

Who's Sherri Shepherd? Doesn’t Star 
do the NBC morning thing with Donny 
Deutsch? I love that trio, so Star Jones. 
Plus, she’s always in the Hamptons. 
Christie Brinkley or Peter Cook? 


Jill Zarin or any other housewife? 
Well, Kelly Bensimon’s my girl, so I gotta 


Got it. So this summer... 

We just took over Southampton Social Club. 

We're getting out of the whole club scene. For years 
there’s been nowhere good to eat in the Hamptons, 
so we've partnered with them because they have 
great food and service. Now that we’re 100 percent 
involved in Southampton Social Club, we can 

really change the game. We'll bring our clients 

to dinner! 

Will you have bottle service 
on the menu? 

Yeah, if people want to get 
involved in that. But we want 
to really focus on dinner. The 
food is phenomenal! We have 
a 4,000-square-foot backyard, 
with cabanas and everything— 
it’s a really sexy room. 

If Snooki came to 
Southampton Social Club, 
would you let her in? 

For sure! But we wouldn’t 

give her a drink because 

she’s pregnant. Pauly D is my 
favorite on the show— 

he created a really big 
business for himself, and | 
respect that. The Situation? 
No, | probably wouldn’t let 
him in. 

Are you dating anybody now? 
I’m having a lot of fun. 

What makes a girl dateable? 
Obviously, | need a girl who 
understands the importance 
of family. That really turns me 
on. Also, she shouldn’t take 
herself too seriously. 

How about looks? 

| dated a blonde. So I’m going 
for a brunette now. | think 
they’re more fun. 

Once you’ve met a great 
girl, how long does it take 
for her to meet your family? 
Well, I’m very weird like that. 
If | feel a connection and | feel 
that it can be something real, 
| don’t need to hide the girl 

or push her back. Especially 
if she doesn’t have family 

in New York and there’s a 
holiday coming up, | always 
say ‘listen, if you want to 
come meet my family, they’re 
so easygoing.’ | just go with 
my gut! 

You appeared with your ex, Tinsley Mortimer, on 
High Society. Would you ever do your own reality 
show? 

No, | would not do one. 

Why not? 

| just don’t think it’s healthy. 

Any advice for single girls in the Hamptons? 

Don’t look too drunk, and don’t wear flats. 


Nicole Miller 
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The Food & Wine Event in The Hamptons 
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VIP Reception 6:30-7:30 P.M. | General Admission 7:30-10:00 P.M. Must be 21+ to attend. 


For more information please call: 631.227.0188 
A portion of the proceeds benefit Have A Heart Community Trust 


ow did you end up in cookies? 

| started baking and selling cookies at a stand on 

my dad’s farm when | was 11 years old. | studied 
restaurant management at a two-year college, SUNY 
Cobbleskill, and when | graduated at age 20, | rented a fully- 
equipped bake shop in Southampton. After three years, | 
bought the building I’m in today and ran what was called 


Kathleen’s Bake Shop for about 20 years. liens ae 


| was fired and had to start all over, which is why | launched 
Tate’s Bake Shop. Tate’s has been in business for 12 years; 
Kathleen’s Bake Shop is no longer in business. 

Wait—you were baking at age 11? 

Yes! 
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Tate’s Southampton HQ 


money. | was working 10 hours a day, seven 
days a week. | could buy my own clothes and 
put myself through college. 

How did the wholesale business start? 
When | first launched Kathleen’s, the 
Hamptons was a very seasonal area. | didn’t 
want my employees to be seasonal as well. 

| grew up in Southampton on a farm, and 

| didn’t go to the city that often, but my 
friends told me about stores to approach. | 
walked into Balducci’s and said, ‘Hi, | have 
some cookies.’ Then they tasted them and 
asked for a hundred. After a few months, 

we were written up in the New York Times! 
When | started Tate’s, | was competing 
against Kathleen’s, and some stores took my 
cookies and dropped Kathleen’s. Others kept 
both, and some stores didn’t take mine, but 
that was just a matter of time. 

How did losing Katherine’s Bake Shop 
change you? 

| was always kind of fearless, but it made me 
even more so. | was 40 years old, without 

a penny to my name, and | had to start all 
over. The worst had happened, so what else 
could | be afraid of? Kathleen’s Bake Shop 
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was my baby, and Tate’s is a business. Taking 
the emotion out of decision-making really 
helped it grow. 

Have you ever published the recipe for 
your chocolate chip cookie? 

It was in my Tate’s Bake Shop Cookbook, but 
you Can never exactly make our Tate’s at 
home, just because of equipment. And when 
you want to replicate something exactly, 
every element must be identical—chocolate, 
butter, everything. 

So you’re keeping your secrets! 

Yep. 

That’s fair. But give us a hint on what 
makes them so good! 

It’s a combination of all the ingredients, but 

| think what makes Tate’s so unique is the 
thin, crisp texture. They’re not hard, they’re 
crisp. And there is a caramelized taste them, 
with just enough salt so you want more. And 
the chips don’t get really hard, they maintain 
a certain creaminess to them, even when 
they’re cooled off. 

Tate’s makes over a million cookies a week 
now. Can you believe it? 

No! | started my bake shop when | was 20 


. Baking for Friends 


CHOCOLATE SHORTCAKES 
3 1/4 cups all-purpose flour 
3/4 cup cocoa powder, Dutch 
processed 

2 tablespoons baking powder 

1/2 teaspoon salt 

1 cup dark brown sugar, packed 
1/2 cup salted butter, cut into 

8 pieces 

2 cups heavy cream 

1 teaspoon vanilla 

1 cup semi-sweet chocolate chips 
-—  legg 

“tm 1 tablespoon coarse sugar 


Over 120 scrumptious.recipes 
from Southamptonis fe bak 


~ Kathi en King” 


Preheat oven to 375 degrees. Grease two cookie sheets or line them 
with parchment. In a large bowl, stir together flour, cocoa powder, 
sugar, baking powder, and salt. Using two knives or a pastry 
blender, cut in cold butter and blend until mixture is crumbly and 
the size of peas. Add chocolate chips and toss. Add heavy cream 
and vanilla. If using an electric stand mixer with a paddle, add 
cream and vanilla slowly and mix on high for five seconds. If adding 
by hand, stir until combined and beat vigorously. Roll dough out on 
a lightly floured board (King uses cocoa powder to avoid streaks of 
white) to a thickness of 1 inch. Cut with a 2 1/2-inch round cookie 
cutter lightly dipped in cocoa powder or flour. Place shortcakes on 
prepared sheet pans about 3 inches apart. Make an egg wash by 
beating egg and sugar together. Brush lightly on top of each biscuit. 
Bake for 25 minutes. Yields 20 shortcake, and serve warm or freeze 
for later use, heating as needed. 


years old, so back then, | wanted what 
most 20-year-olds want—a car, not 
even brand-new, and an apartment. 
Kathleen’s Bake Shop exceeded my 
wildest dreams and then Tate’s Bake 
Shop exceeded them again. 

Do you still work at the store? 

Yes, Monday through Friday. | do recipe 
development and quality control. 
When did you feel like Tate’s was a 
real success? 


Two years ago, we put in a million dollar 


oven that bakes around 


What’s your latest project? 

My new cookbook, Baking for Friends, 
comes out in September. It’s full of 
simple American goods that don’t 
take the entire 
day to make, 

with all-natural 
ingredients that 
most people 

will have in their 
pantry—if they 
like to bake! My 
love of baking 
really comes 

from sharing. | 
leave things in my 
friends’ mailboxes 
or on their porch 
and send a text: 


Are you opening more retail stores? 
It’s not my plan, but 

| really prefer 
wholesaling because | have more 
control. As much as | love my retail 
store, trying to manage a lot of them 
would make me a little anxious. 

How big is the business? 

We're growing about 30% a year, which 
is really great. Cookies are somewhat 
of a recession-proof business because 
it’s a low-end luxury that makes people 
happy. We continue to grow in markets 
such as California, Texas, Florida, 

and the Midwest. We sell in upscale 
supermarkets including Whole Foods 
and Gelson’s. 

An empire via Southampton! 

Growing up here, | was exposed to 
wealth, but my father always said, 

‘You know, this is not the real world.’ 
Wealth was never an aspiration. I’ve 
always loved the same things—riding 
my bike, cookouts with friends. 


Money can give you 
tremendous freedom, but having so 
much stuff can also create a noose 
around your neck. Time is what | 
value most. 

When was the last time you baked 


King with her father, 
Richard “Tate” King — 


me oe 


cookies in your own kitchen at home? 
Not very long ago! | make what we call 
a ‘chubby Tate.’ They’re thicker and 
chewier. | make balls of dough and stick 
them in my freezer. When friends come 
over, | just pull some out and put them 
in the oven. 


Like a blackberry 
cobbler in the summer! 

No wonder you made it onto Martha 
Stewart! 

That just happened recently, and it was 
really fun. | met Martha for the first 
time on camera. 

Were you nervous? 

| don’t get nervous working myself into 
a frenzy with stuff like that because 
number one, | don’t 
think about things 

a lot. 


Let’s talk about your 
celebrity fans. 

God, I’m so bad 

with that! My staff 
might know. 
Gwyneth Paltrow is 
one, apparently. 

- Can | ask my staff? 
I’m not a stargazer. | 
always tell my staff 
to treat famous patrons the same as 
everyone else. 


You’re in such great shape! 

| work out with JT Fitness in 
Southampton. I’m a cyclist. | was 170 
pounds when | first went into business, 
so | learned to manage my sweet tooth. 
Tasting and eating are different things! 
What do the Hamptons mean to you? 
| love it here. From my driveway, | can 
ride my bike, find numerous waterways 
to kayak, and build a fire on the beach. 
Thoughts on the summer set? 

I’m grateful for them. When | don’t see 
crowds, I’m freaked out. 

Where will you be in 10 years? 

| hope to be doing some kind of soul- 
fulfilling work that enables me to give 
back the goodness [ received. 

How does it feel to make Consumer 
Reports’ top-ranked cookie? 

Actually, my goal was always to be 
recognized as number one chocolate 
chip cookie in America and to be 
recognized for it was really awesome. 
Even my stepson, who’s drop dead 


gorgeous and incredibly intelligent 
| said, ‘Me too!’ 


And he replied, ‘But you are!’ | never 
really thought of it that way. 
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Are you ready to go totally en se 
cess pass to the Eds a 

Dan your all-access P | 

‘shops, restaurants, homes, and more. 


FIND US ON FACEBOOK.COM/DAILYFRONTROW 
TWEET WITH US @DAILYFRONTROW , 
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HOT SUMMER ENTERTAINMENT 


| SUMMER BEACH CONCERT SERIES = 


BOUNTIFUL BREAKFAST BUFFET 
ALL SUMMER LONG 


EVERY NIGHT 
SUSHI BAR 
ALL SUMMER LONG 


TUESDAYS 


DRINK PROMOS, BONFIRE, 
VOLLEYBALL, FOOD 
STARTS JUNE 19TH 


WEDNESDAYS 
LOBSTER BAKE 
STARTS JUNE 20 


THURSDAYS 
KARAOKE 
ALL YEAR LONG 
BEACH VOLLEYBALL LEAGUE* 
JULY 5TH - AUGUST 23RD 


FRIDAYS & SATURDAYS ¢ 
DJ DANCING % 
ALL YEAR LONG 
LIVE MUSIC 
(ON SELECT SATURDAYS) 


| MAPERO FLAVOR. 
7 | PREMIUM Vooxs 
‘ee 


CHECK OUR WEBSITE ALL YEAR LONG FOR SPECIALS! 


290 OLD MONTAUK HWY, MONTAUK 
SINCE 1926 
Genomes 


6314668-2345)| GURNEY SINN:COM 


“Please Call the Spa for Beach Volleyball Information 631-668-1742 


An afternoon spent shopping on Newtown Lane is more than an amalgam of your retail 
haunts—at least when it comes to number 13, which has housed the toy and novelty haven 
that is Steph’s Stuff-for the past half dozen years. Turns out owner Steph Tekulsky culled 
inspiration for the décor, merch, and more from her own East Hampton home. 
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the magic world 
of ar eae 


How’d you end up in East Hampton? 
We bought the house out here right 
before we got married. We always 
loved being out here. We spent two 
weeks in a row, the longest vacation 
we'd ever taken in the Hamptons. On 
the drive home, my husband said, ‘We 
should move.’ Steph’s Stuff has been in 
business for 18 years—for 12 years | was 
across the street before | got pushed out 
and moved to this space. 

What were you doing pre-store? 

In my first career, | was a designer and 
manufacturer of children’s and women’s 
accessories for my own company. A 
woman I’d worked with decided she 
wanted to lease a bit of her Main Street 
store where she sold clothing and 


jewelry. After one month, the woman probably won't. Do kids often come in alone? 

realized she was uncomfortable having someone else | 40w do you buy for the store? We kind of control that. | mean, | was brought up 

in her store. | got a taste of retail and loved it; she did | go to trade shows probably twice a year in New a certain way and my children were brought up a 

not. All of a sudden, | had all this stuff and no store! York. | used to go to every show, all the time, for certain way, you know? 

So | found space in a former restaurant—where years, but the internet has really changed it that. How much time do you spend in the store? 

Rowdy Hall is now—during the snowiest winter ever. What’s selling like hotcakes right now? Now that my kids are big, I’m pretty much here seven 
My kids were six and nine years old at the time. | got The blabla dolls! | started carrying them seven days a week. In the summer, | have a bit more help. 
lucky, found a store across the street that was half years ago—| fell in love when | first saw-them, at a What’s the summer help like? 

the size of this store and moved in. trade show. Then | looked at the price and thought | My daughter, who’s now 23, started helping out 
Does your house look your store? couldn’t sell them because they were so expensive, when she was so small she had to stand on a stool 
Yes, exactly like this, only not as packed! but | couldn’t walk away. to use the cash register. But she loved it...and was 
What else do you collect? What’s the latest fad-worthy item you just can’t really good at it! My kids both went away for college 
Old Raggedy Ann and Andy dolls, wood cutouts, keep in stock? and moved back to the Hamptons afterwards. It’s a 
lunch boxes... Beyblades. Definitely. wonderful place to live. 

How big are those collections? Come again? How have the Hamptons changed? 

Maybe 10 or 15 Raggedy Ann dolls. Well, They’re basically spinning tops that battle and do all When we first moved out here full-time 25 years ago, 


maybe 20. kinds of boy stuff. It’s not very much fun when there’s _ there was a Caldor—kind of like a small Kmart—and 
Are you familiar with the show a a trend like that because no one wants to look at that basically was the shopping. The town was full 
Hoarders? anything else in the store. of charming mom-and-pop shops. Ralph Lauren was 
I've never really watched the show, but _ Is there anything you're unlikely to ever carry? here already, but there was just one Ralph Lauren! 


I've seen pictures. | do have one drawer », Electronic toys. The fact is, | couldn’t possibly Do people often inquire if you’re Steph? 


full of my kids’ old Pez containers and 4 sell them competitively. Plus, it’s just not Always! People often assume that if you’re 
some of their old toys. I’m sure there’s = = my thing—if something goes wrong, |’m not behind the counter, you are definitely not the 

a fair amount of junk in there, as well > “ going to know the first thing about fixing it! In owner, particularly in this town. I’d say the other 
as things I’d want to keep. I’ve thought general, | carry more old-fashioned toys. Look at _ half of my customers do, indeed, assume that 
about going through it, but | haven't, and | the jack-in-the-boxes: they still sell amazingly well. I’m Steph. 
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©2012 Porsche Cars North America, inc. Porsche recommends seat belt usage and observance of all traffic laws at all times. Optional equipment shown is extra. 


Porsche... Southampton style. 


Expect more Services, conveniences and selection in Southampton... just don't expect to pay more. 
¢ Complimentary Local Pick-Up & Delivery Service. 
e Manhattan Pick-Up & Delivery Also Available. 
¢ Complimentary Porsche Loaner Cars. 
¢ Complimentary Car Wash & Vacuum. 
e All Porsche Lease Returns Welcome 


Experience the 2012 Panamera 4. 


Porsche of Southampton 
(631) 283-0888 

705 County Rd., 39A 
Southampton, NY 
PorscheofSouthampton.com 


Porsche recommends Mobil 88 


2012 PORSCHE PANAMERA LEASE PoRSClHE 


"89936... 


$5,289 due at signing w/S0 security deposit. 


Prices/Pymts include all costs to consumer. Tax, title & MV fees additional. 10k mi/yr $.30 each addt'l. $5,289 due at signing (incl. $3,495 cap cost reduc., $0 sec., $895 Acq fee, $899 1st pmt) Ttl/Residual $32,364/$52,231.90. Must qualify for full 
MSRP: $90,055. $4,500 Welcome to Porsche Conquest lease rebate. See dealer for details. To qualified customers through Porsche Financial Service. Dealer not responsible for typos. Lessee responsible for excess wear/tear/main/repair. Offer expires 5/31/12. 


SALES RENTALS | RELOCATION | NEW DEVELOPMENTS | RETAIL | MORTGAGE | PROPERTY MANAGEMENT | TITLE INSURANCE 


As the largest regional and global network of real estate experts, Douglas Elliman has a way of understanding your home and what makes 
it unique. From buying and selling to appraisals, mortgage financing and rentals, top experts on AskElliman.com offer timely answers to 
today’s questions about all things real estate. With a powerful combination of talent and technology, we have the experience, insight and 
access to guide you skillfully from beginning to end. Put the power of Elliman to work for you. 


ASK By Prudential Real Estate |" 


